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“I Can If I Think I Can” 
 
 
“The Future starts today, not tomorrow” 
 
 
“Boleh jadi kamu membenci sesuatu, padahal ia amat baik bagimu, dan 
boleh jadi (pula) kamu menyukai sesuatu, padahal ia amat buruk 
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PROSES PRODUKSI KLEPON UBI JALAR UNGU 
 
Ratri Kartika1 
Ir. Basito, M. Si.2 




Tujuan dari penelitian ini adalah mengetahui cara pembuatan produk 
Klepon Ubi Jalar Ungu, penambahan ubi jalar ungu yang paling disukai ditinjau 
dari karakteristik sensori yang meliputi warna, rasa, aroma, tekstur, dan overall, 
karakteristik kimia pada produk Klepon Ubi Jalar Ungu dilakukan pada formula 
terbaik dengan uji aktivitas antioksidan dan kelayakan usaha produk Klepon Ubi 
Jalar Ungu ditinjau dari analisis ekonomi. Produk Klepon Ubi Jalar Ungu terbuat 
dari tepung beras ketan, ubi jalar ungu, tepung beras, garam, air, gula merah, dan 
kelapa parut. Produk Klepon Ubi Jalar Ungu dibuat menjadi 3 formulasi yaitu 
formulasi pertama dengan penambahan ubi jalar ungu sebanyak 250 gram, 
formulasi kedua dengan penambahan ubi jalar ungu sebanyak 150 gram, dan 
formulasi ketiga dengan penambahan ubi jalar ungu sebanyak 50 gram. 
Berdasarkan hasil uji organoleptik metode uji kesukaan diperoleh hasil formula 
pertama yang paling disukai. Berdasarkan analisis karakteristik kimia diperoleh 
aktivitas antioksidan yang menjadi keunggulan produk sebesar 33,69%. Hasil 
analisis ekonomi produk Klepon Ubi Jalar Ungu yaitu kapasitas 6.500 
kemasan/bulan dengan harga pokok Rp 1.975,00/kemasan, harga jual Rp 
2.200,00/kemasan maka diperoleh laba bersih 6.534.611,00/bulan, Break Event 
Point unit (BEP) 5.620 kemasan/bulan, Break Event Point harga (BEP) Rp 
1.975,00/kemasan, Return Of Investment (ROI) setelah pajak sebesar 19,58%, Pay 
Out Time (POT) 5 bulan, B/C 1,81 dan menyatakan bahwa usaha ini layak untuk 
dikembangkan karena nilai B/C lebih dari 1. 
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PURPLE SWEET POTATO KLEPON PRODUCTION PROCESS 
 
Ratri Kartika4 
Ir. Basito, M. Si.5 




The purpose of this research was to determine how to manufacture 
Purple Sweet Potato Klepon product, the most favorable purple sweet potato 
addition in terms of the sensory characteristics which include color, flavor, 
aroma, texture, and overalls, chemical characteristic of Klepon Purple Sweet 
Potato product is done on best formula with antioxidant activity test and business 
feasibility of Klepon Ubi Jalar Purple product in terms of economic analysis. 
Klepon Purple Sweet Potato Products made from glutinous rice flour, purple 
sweet potato, rice flour, salt, water, brown sugar, and grated coconut. The Purple 
Sweet Potato Klepon product is made into three formulations namely the first 
formulation with 250 grams of purple sweet potato addition, the second 
formulation with 150 grams of purple sweet potato addition, and the third 
formulation with 50 grams of purple sweet potato addition. Based on the results of 
organoleptic test the favorite test method obtained the first most preferred 
formula. Based on the analysis of chemical characteristics obtained by 
antioxidant activity into product superiority of 33.69%. The result of economic 
analysis of Purple Sweet Potato Klepon product is the capacity of 6,500 
packaging/month with the cost of Rp 1,975,00/packaging, the selling price of Rp 
2,200,00/packaging, the net profit is 6,534,611/month, Break Event Point unit 
(BEP) 5,620 packaging/month, Break Event Point price (BEP) Rp 
1.975/packaging, Return Of Investment (ROI) after tax of 19.58%, Pay Out Time 
(POT) 5 months, B/C 1.81 and stated that this business is worth developing 
because the value of B/C is more than 1. 
 
Keywords : Purple Sweet Potato Klepon, Production process, Antioxidant activity 
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